Pasteurized milk products, widely used in dietary diets, are highly popular products in the dairy industry. Safety and control of these products is part of food safety and includes technological processes as well as additional substances approved by the state standard. Additives in pasteurized milk products are used to perform a variety of functions, both to improve their taste, texture and longevity. Notwithstanding this, consumers should not be jeopardized in their health when consuming these foods and the use of these pasteurized milk products is regulated by legislation in different countries and between EU countries, many additives are listed in Directives 94/35 / EC, 94/36 / EC2 and 95/2 / EC3 on dyestuffs, sweeteners, antimicrobial substances, antioxidants, and other additives applied by EU countries. By standard analytical methods they were evaluated for a period of several days from pasteurized milk products obtained from the network of supermarkets in several cities of Kosovo and produced by the most popular Kosovar firms in milk processing. The samples were selected taking into account the storage time and temperature and were analyzed in relation to physico-chemical indicators and the amount of additional substances used in dairy products.
